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Gyutan-yaki is a dish made from grilled beef tongue. 
Originating in Sendai, it has become one of the local specialties, — y 
with approximately 100 gyutan-yaki restaurants in the city. 


Each restaurant has its own method of maturing the meat. 
Why not visit a few and compare the different gyutan flavors? 
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Date-no-Gyutan 
Honpo provides 
shintan, the thick 
and soft part of the 
J beef tongue, so that 
you can enjoy the 
authentic flavor of 
gyutan-yaki at home. 





WM nttp://www.dategyu.jp/ 
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Every slice of thick, 
soft and succulent 
beef tongue is 





lovingly prepared by 
our chefs. 
http://www. [2] ^5: [n] 
ا‎ paa co.jp/ : 
2-8,2-D,Pagel: CI 








Date-no-Gyutan Hon 


Mr.Yuuki Kobayas id i 


n°" 


Ajinogyutan Kisuke 
is a gyutan-yakl 
L restaurant that 
| played a huge role 
in making the dish a 
local specialty. 
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M nttpz//www.kisuke.co.]p/ rJ 2 
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With 60 years of 
history since its 
` foundation, Beko 
| Masamune provides 





1 the highest grade of 
beef tongue prepared 
with pride by our 

a meat masters. 
http://www. El; E 
bekomasamune.com/ , 
7 -B.F Patel 3 | lew 





be Ge ten Co., Ld 











Ms.Anna Chiba 


Sasakamaboko fish cakes 


The history of sasakamaboko (steamed fish cake) dates back to the beginning of 
the Meiji period (1868-1912). Finding it hard to deal with an oversupply of flatfish, 
fish merchants started to grill flatfish fillets that had been minced and formed into a 
bamboo leaf shape. Since around 1955, the steamed fish cake has become known 
nationwide as a specialty of Sendai. Why not try the different kinds of sasakam- 
aboko? You will enjoy differences in crispness and springiness. 


Abe Kamaboko-ten 
Co., Ltd. 


Abe Kamaboko-ten was 
n the first to use the name 
8 "sasakamaboko." 
À | X Abe-no Sasakamaboko, 
the shop's staple item, 
brings out the inherent 


| and authentic fish 
ast flavors. 
http://www.abekama.co, jp/ 
1-8.2-8.2-C2-D3D — — 
T 
[3 Sasanao 
bi Co., Ltd. 


PI Sasanao's Tenohira 


7 T - v 8 m x kamaboko (a palm-size 


steamed fish cake) is‏ .راس 
一 = RAT. reportedly the original‏ 
p sasakamaboko. We‏ > 








continue to offer this 


" i =* traditional flavor to this 
` day. 


http://sasanao.co.jp/ 
1-B,2-D.3-D.Page13 








© Kanezaki Co. Ltd. 


The specialty of 

À, | Kanezaki is Tairyobata, 

ji | made from kinki 

ME | thomhead, a high-quality 

fish, seasoned with 
Date-no Umajio salt 


and other natural 
flavors. 


http;//www.kanezaki.co.jp/ 
1-B,2-B,2-C,2-D,3-D 


Matsushima Kamaboko 
ats Honpo Co., Ltd. 
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You can get firsthand 
experience learning 
how to grill a sasakam- 
aboko fish cake in 
Matsushima, one of 
the three best scenic 
spots in Japan. 


http://www.matsukama. jp 
1-B,2-D.3-D.Page13 





Matsuzawa Kamaboko 
Co., Ltd. 


Matsuzawa Kamaboko 

L^ has been manufactur- 

- v. ing tasty kamaboko 

| | fish cakes since it's 

` foundation during the 

Meiji period (1868- 
1912). 


i ORADI 
http://www.mz-kama.jp/ ue 
2-A.2-C,3-D. ot 
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Suzumeya Honpo 
Yokoyama Kamaboko-ten Ltd. 
P». d Founded in 1910, 
TAM Suzumeya Honpo 
"W Ve. Yokoyama Kamaboko-ten 
- = l. specializes in traditional 
sum. 1% f الل"‎ handmade kamaboko 


f F that are free from 


z = Ps artificial preservatives. 

[s] [u] 
http//www.yokokama.net/ 
Page13 D 
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Sasakei's Miyagi-no 
| Shizuku is the product 
name of steamed fish 
balls with a cheese filling, 
kneaded with vegetables 
grown in Miyagi P Prefecture. This product won both 
the Highest Award and the Foreign Tourist's 
Choice Souvenir Award in the 2nd New Souvenirs 
of Tohoku Contest. 


http://sasakel.co.jp/ 
2-D,3-0,Page13 











| Using carefully 
| selected ingredients, 
we manufacture 
kamaboko fish cakes 
using our own method. 





| 
http://www.takahama.co. jp/ OF ae 
Page13 IDE 





Zunda-mochi 


Zunda-mochi is a freshly made mochi rice cake covered with sweetened edamame 
paste made from boiled skinless edamame beans. This local sweet is said to have 
been served as a special treat during the annual Bon period (mid August) in the 
Sendai Domain of old. Having a soft texture, unique color, and sweetness, zunda- 

mochi is also highly popular for its health-promoting benefits. 


$t Kitakamikyo Dango Honpo 
HA Co., Ltd. 


(B Mikiya Co., Ltd. 


ut وه‎ Zunda-mochi made by 
Mikiya is handmade 
„ with no additives or 
* artificial coloring. 


Our zunda-mochi 
features the original 
— flavor of edamame 
beans ground in a 
mortar in the traditional 
way. 





Ei E El 
| http://zundamochi.jp/ ae 
Page13 g 2-CPagel3 CEE 
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Made of 100% 
pounded glutinous 
Miyakogane rice, 
our zunda-mochi is 
prepared according 
to a traditional 
recipe passed down 





for generations. Since our founding in 1908, we have been 
32 [u] dedicated to making Japanese sweets that 

http;//www.zunda-honpo.com/ Ska convey the flavors of the old days. 

Page13 Ei 2-B,3-D,Page13 











p Endou- Mochiten Ltd. 





International 





shipping 


We lovingly prepare 
zunda-mochi palatable 
to all tastes. 





Carefully prepared zunda-mochi using hiden- 
mame beans and glutinous Miyakogane rice 
cultivated in Miyagi Prefecture 





http://www.zundamochi.com/ DEDI http;//www.tutumiya.co. jp/ 
EEE m eis: 2 2 2 a3 





Sendai dagashi is the name given to a variety of 
traditional small sweetsproduced in Sendai. Their 
history goes back to the Edo period (1603-1867). 
Although there sweets were originally for the 
common, who wanted to eat the sweets that the 
upper classes ate, a variety of colorful dagashi IN 
have proven popular among people of all ages. 585 
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We provide mild-tasting dagashi 
made from natural ingredients, 
such as rice and soybeans. 


http: //sendaldagashlicon com/ 
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With a 300-year history, we 
make homemade dagashi 
sweets emphasizing simple 
shapes and the natural flavors 
of the ingredients. 


http://kumagal-ya.co.]p/ 











We have been making richly 


flavored peanut sweets for over 
90 years. 


IM http://www.makoron.co.jp/ 


2-D.Page13 
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Hagi no Tsuki 
(by KASHO SANZEN) 


Hagi no Tsuki is a soft and round castella sponge cake filled with a generous 
helping of our original-recipe custard cream. With its mild sweetness 

and elegant flavor, this sweet has been well received to become 

one of the most loved confectioneries in Sendai. » © © 


1 -B, 2 -Å 2 -B, Z-C 0 2- D ,3-D 
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Shiramatsu 


Ga Monaka 


(by SHIROMATSU GA MONAKA HONPO.,Ltd.) 


The highest quality monaka (a wafer filled with bean paste), 
made from carefully selected ingredients, produced by the 
long-established confectioner. 


1-B,2-A,2-B,2-C,2-D,3-D 












(by FUJIYA SENSHU) 


Hasekura Yaki is a popular 
Sendai sweet accented with 
the flavor and texture of 
walnuts in shiroan (white bean 


paste). 


D ul 


(by Okashi Rouho Hirose Co., Ltd.) 


Yubeshi is a Japanese sweet with 300 years of 
tradition. It is said to have been a wartime food desig- 
nated by Date Masamune, the first lord of the Sendai 
Domain. Yubeshi has two varieties: one is made from 
dough containing walnuts and the other is made from 
dough containing unrefined brown sugar with a soy 
sauce flavor. 


2-B,3-D,Page13 
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[soybean paste] (by Sendai Miso Shoyu Co., Ltd.) 


Sendai Miso is a local specialty produced in the 
nature-rich region of Tohoku using a traditional miso 
production method passed down from the era of Date 
Masamune, the original feudal lord of the Sendai Domain. 
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@ Sendai lant 
(by Okada Shokuhin Kogyou) 

The Sendai eggplant is a small Japanese 

eggplant characterized by its soft skin and 

firm-textured flesh. We pickle Sendai 


eggplants with a small amount of salt to 
bring out the fine fragrance of the vegetable. 2-B,3-D,Page13 
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Fujiwaraya Michinoku-sakekikou 








(f) Junmaiginjo 
Sendai-Eki-Masamune 300 ml, 
Sendai-Eki-Masamune Megohime m 
300 ml (set of two bottles) 


by Katsuyama Supreme SAKE Co., Ltd. 
Available only at Sendai Station. 
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3-D (S-PAL East Building 2F) 





SUM 
® Koikina-suzume 


Junmaishu 


(sake made only from rice and kofî malted rice) 






produced by Moritami Shuzo Honke 
Available at Fujiwaraya 
Michinoku-sakekikou in 5-PAL Sendai 


This junmaishu is produced by a 
local sake brewery in Sendai. 
Using locally grown rice and 
underflow water of the Hirose 
River, this light and dry sake is 
palatable for all tastes. (Dry) 


3-D (S-PAL East Building 2F) 





Mr. Masaaki 
Takahashi 
(Latt) 

Mr. Tatsuya 
Sawada 
{Right} 


- E 
Tea] 
um NIKKA D 
WHISKY Date Zl 


E a 3 à = à ys + } 
[Sales limited in Miyagi Pref] we 
üDisrribarar: ASAHI BREWERIES. Ll : 
Available ar Fujivear aya Michinoku-sakekikou WS 


Dokuganryu Masamune 
Honzojo [authentically brewed sake] 


with a MASU [measuring container] 
{by Nakayu Sake Brewery Co, Ltd.) 


Available at 
Shusen-gura Yoshiokaya 

Made from Hitomebore, a rice 
variety grown in Miyagi Prefec- 
ture, Dokuganryu Masamune is a 
sake offering the mild and rich 
taste of rice as well 
as a refreshing 
aftertaste. 


3-D(S-PAL B1) 


NIKKA WHISKY Date is a blended 
whisky emphasizing the features of 
Mikka's unique Coffey Malt and 
Coffey Grain Whiskies. Soft malty 
nose with preasant aroma of aging 
casks, il tastes sweet like vanilla 
and has a smooth and creamy 
texture. A slight bitterness that 
comes from peat adds an accent 
to the overall taste of the whisky. 


1-8,3-D(S-PAL East Building 2F) 
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Kokeshi dolls are wooden dolls made using a turning lathe that have been 
produced since the Edo period. They were originally made as children's 
toys but are now popular as souvenirs of hot spring resorts. The charm of 
kokeshi dolls lies in their simplified, spruce and lovable appearance. 


1m»nar 
1-B,2-B,3-D 
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Tsutsumi-no Ohinakkoya is said to be one of 
the two major production sites of Japanese clay 
figures, and especially famous for its clay dolls 
and objects modeled after kabuki actors or 
figures in ukiyo-e prints. The elegant painting 
style and refined forms of the objects have 
achieved great fame. 


The Matsukawa daruma doll is a lucky 
charm to use in praying for good health, 
the safety of one's family and prosperity 
in business. The face is trimmed with 
ultramarine lines and patterns in gold 
powder. A treasure ship and the god of 
good fortune are depicted on its body. 

“EE “WERE EE 1-B,2-B,3-D 





A silk fabric of the highest quality, 
Sendaihira is used for making 
hakama, a traditional Japanese lower 
garment. Sendaihira fabric has been 
designated as an important intan- 
gible cultural asset. With sophisti- 
cated stripe patterns, the fabric is not 
only durable and wrinkle-resistant, 
but has the luster and smooth texture 
distinctive of silk. 113-2274 SEET 
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Ttsutsumi-yaki Kenba Kiln has been preserving the 
300-year history of Tsutsumi ware since it was founded 
at the late Edo period (1603-1868). Molded from clay 
sourced in Sendai, Tsutsumi ware has a characteristic 
style of glazing that has the appearance of pig iron 
cascading over iron glaze. 


1-A,1-B,2-B,3-D 





This is a brooch produced by Akubisha, a creator living 
in Sendai."Poker-faced Kokeko-san is seeing Masao-kun 
and they have a date under the starry sky. Hikapel, who 
is a keyaki tree (Japanese zelkova) from the Sendai 
Pageant of Starlight, is their friend.” These characters 
are all transformed by Akubisha into small goods, such 
as charms, brooches and pins.Kokeshi dolls are now 
said to be experiencing their third boom. This popular 
item is a perfect souvenir for kokeshi beginners. 


This is a brooch produced by Chihiro Hama, a local 
Sendai creator. Ohayo Kutsushita literally means, 
“Good morning, socks.” This expression is used in 
Sendai to describe a sock with a hole, The idea is that 
while you might otherwise be ashamed of wearing 
socks with holes, this magical phrase, “Ohayo 
kutsushita,” makes such socks suddenly seem cute and 
lovable rather than embarrassing. This brooch, whose 
motif is a sock with a hole, comes in various patterns. 
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Sendai Tansu smartphone holder 

made with a lacquering technique 
called fuki-urushi 


(stand type, crescent moon pattern) 








The Sendai Tansu, a traditional Japanese 
cabinet, was designated as a national traditional 
craft in 2015. The price varies depending on the 
lacquer coating grade and metal fittings. 
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38) Tamamushi lacquerware 
TOHOKU KOGEI Co., Ltd. TOUCH CLASSIC 


A lacquering technique called "Tamamushi lacquerware" was originated and developed 
in Sendai City. "Tamamushi" means "jewel beetle" in Japanese and, as hinted by the 
name, the lacquerware is characterized by its beautiful luster and bright color tones. The 
new product line, TOUCH CLASSIC, has been created specifically to let people touch, 
appreciate and enjoy the glaze and texture in a casual way. 


2- (Sendal Tansu History Crafts Gallery) 








1-A,1-B,1-C,3-D 





Natoriya Some Kojo 


Founded over 100 years ago, Natoriya Some Kojo has been 
manufacturing fabric goods according to the traditional dyeing 
technique chusen honzome. Popular items of the shop include a 


Japanese azumabukuro foldable cloth bag made of washcloth. 1-A,2-B,3-D 


40 Sendai Sasuri (by Mingei Kobo Takahashi) 


Sendai Sasuri is manekineko, an ornamental beckoning cat. 
It is said that rubbing manekineko will bring happiness. 
Since it never falls over, even during an earthquake, Sendai 
Sasuri is symbolic of a prosperous and thriving business. 
The cushion on which the cat sits is made from four pieces 
of cut cloth, indicating happiness (in Japanese, "four" is 
"shi," and "happiness" is "shi-awase"). The cat also carries 
auspicious words on its head, such as "bringing good luck," 
or "better luck." Sendai Sasuri has now become one of the 
staple souvenir gifts of Sendai and is available even at 


eating and drinking venues in the city. Wa 
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Six kokeshi dolls, each with 3 
illustration of the major seasonal 
events of Sendai on its body. 
http://www.shimanuki.co.jp 


&The museum is 8 mins walk from the 
International Center Station(South Exit1} 
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Miyagi Prefectural Office 


Sendai 


brand clothing, and sports gear 
City Hall 


Here you can find MurasBki 


Sports and ICI Ishii-Sports. | " 
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Information of Tax-Free/ Tax-Refund Counter 


= 0۰0۰9۰0۰0۰2۰2۰0 
仙台 三 越 [1B] 6420١69١42٠١ 3١ [3٠١ [3 


0-60-0-6-0-0-0-®-® 
JRARAA @-D-®-D 
Sendai Mitsukoshi 


JR Sendai Station Tax-Free Counter, Near Sendai Tourist Information Center, 
Tax-Free Counter, Jozenji-dori Buiding Ist floor JR Sendai Station 2nd floor 
0۰00۰00۰00۰0۰0 


. DD D (5-6 ٠ «p 


Tax-Refund Counter, FUJISAKI ANNEX BUILDING S ¥ 


"OMACHI BLDG." Gift salon Tax refund counter SENDAI 
EDAD 


S-PAL Sendai z5) | S-PAL 
FOX &q-ep-dp-e4p-4p-(o-e-a- c» 


Shimanuki Main Store 


ndai East Building 
0۰0۰0۰0۰0۰2۰9 
S-PAL Sendai II {2-0 


(ED - €) +) ٠٠١ KANEIRI STANDARD STORE ) 


S-PAL Sendai S-PAL Sendai*S-PAL Sendai East Building 
Ie 0۰0۰0: 22 . 23 . 40) East Building |3-D Tax-Refund Counter, 2nd floor 
| 2-C| 


S-PAL Sendai II 
Tax-Free Counter. At the center of the Ist floor 


Opening Hours / 10:00-21:00 | Tax-Refund Counter, 2nd floor 


5 
Makurano 
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Amulet for good luck x 1 ! e 


(Kaiun-mamori-bukuro) Senzan Line à = 
(1,000 yen including tax) —— = 2 
A good luck charm with | =") Cy 
three pictures: the crest f~ N 4 چ‎ 
of the shrine, mitsudomoe 
crest (a crest of three = 
comma-shaped figures in | MC emi 
a circle), and a phoenix. 
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We recommend this SOUVenir. 


p © À | Msikue Okubo and Ms Maria Abe 


We interviewed Okubo-san and Abe-san, 


both students at Sendai Shirayuri p 
shimanuki : Women's College, about their favorite 
card case with : souvenirs for their foreigner friends. cm - 
tamamushi 2 : | 3 : GD Shimanuki 4 xt coat 
lacquering : j - Kokeshi-Kan Sg us 





2-8.3-0 _ 
A canned kokeshi doll is one of my most 
favorite souvenir items newly released in 
Sendai. | find the idea of putting a lovely 
kokeshi doll in a can is utterly original. l'm sure 
this doll will be appreciated by everyone. Since 
itis produced with attention to detail, as you can 
see from the easy-to-open pull-tab, this item will 


Mr. David Donovan 


| strongly recommend zunda, a local 
favorite sweet. | have selected Miyagi 
Zunda Manju sold at Shikisaikabou. | want 
my family and friends in London to taste the 

















Ms. Melissa Hill : mild sweetness of manju filled with zunda convey the quality of Japanese goods, too. 
| : paste. Another choice of mine is a A blati tea favored 
| go back to the US once a year : washcloth illustrating Matsushima. This item x sendal shaw 
x H 1 b : erries, its tenaer 
or so. Since | want to introduce : is available only at Hamamonyo in Sendai sweet flavor goes 
items typical of Sendai or Japan  : PARCO. The scenery of Matsushima, one well with milk. 
to my family and friends, | often : Of the three best scenic views in Japan, is 
choose traditional crafts or : portrayed in typical Japanese colors, and 
character goods. One of my : the design is very Japanese. This is an item Á 


choices is a “card case with that really embodies Sendai. 
tamamushi lacquering," an 
original item produced by 
Shimanuki. The card case 
features lovely scenes of the 
most famous event in Sendai, 


the Tanabata Festival, depicted 





51 LUPICIA Co.Ltd 
Date-ichigo tea 


3-D 
| recommend Date-ichigo tea. It is a tea Ms Abe 
blended with my favorite Sendai strawberries. 
: | hope the lovely illustrations printed on the 
using traditional Japanese D : package, strawberries and the famous kabuto 
colors. | bet my friends back : helmet of Date Masamune, will help people 


home will love it. © Washcloth illustrating Matsushima : become more interested in Sendai. 
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